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|INSPECTION[RSN[ TYEE[GRADE | INSPECTION DATE ESTABLISHMENT NAME
Regular [ 2 5 Z / ! ; ? OHODE
[Folowss | TIME IN TIME OUT | PERMIT HOLDER
|comptaint [rATING j00am | B 30pm CHODE | \NCaRPORATED
[iovestigation C_. SANITARY PERMIT NG, [LOCATION (Address)
[oer 7050257 25 qm ST
— ESTABLISHMENT TYPE | AREA [RISK CATEGORY |
CATERING X

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Clircle deslgnated compliance {IN, OUT, N/O, NfA) for each numbered item. Mark "X" in appropriate box for COS andiar R.

IN = In compliance OUT = Not in compliance MN/O = Not observed N/A = Notapplicable COS = Conaclad on-site during fnspection R = Repeat viclation PTS = Demarit points
COmpIEnce Status W?Tﬂﬁ" p 5 |
Supaervision Potentially Hazardk TCS Food)
1 ouT Person in charge presant, demonstrates 6 16 !IN ouT @ N/O|Proper cooking time and temperatures [5]
knowledga, and performance duties 17 |INn OUT g NiO|Proper reheating procedures for hot hoidin [
mplom Health 18 JIN OuT N/O|Proper coaling time and lemperature []
2 ouT {Management awareness; policy present 6 19 |IN QUT ¥:& }N/G|Proper hot holding lemperatures ]
3 QUT JPmper use of raporﬂng restriction & exclusion [] 20 [IN NIA Proper cold holding temperatures il 3]
Good H!glenic Practices 21 Im euxi N/A  NIO|Proper date marking and disposition 6
Proper ealing, tasting, drinking, betelnut, or
4 @ OUT NA NIO | o use Consumer Advisory
5 [N out N NO |No discharga from eyas, nose, and mouth
Preventing Contamination by Hands 22 | our @ S Advisey providad for e 6
undercooked foods
6 Ii@_ N/a N/O [Hands clean and properly washed
7 |&@ our nma no [Nebare hand cantact with ready-to-eat foods or 6 Highly Susceptible Populations
I approved altemate method properly followed 23 I our @ Pasteurized Foods used; prohibited foads not 6
Adequate handwashing facilities supplled & offared
8 ouT 6
accessible Chemical
Approved Source
IN O : approved
9 ouT |Foed obtained from approved source 6 2 u@ oo adclives: anp e A 6
10 |IN .OoUT N Food recsived at proper temperature 6 25 - Toxic substances properly identified, stored, 6
11 s out Food in good condition, safe, and unadulterated 6 ; used
12 [N our &R o Required records available: shel'stock tags, 5 Conformance w!th ﬁgproved Procedures
rasite destruction = 2 U& Compliance with variance, specialized 6
A Eromctlon from Contemination process, and HACCP plan
::3 N OUIT N:A JFmd separated and pr_“:‘:ted = - g Risk factors are improper practices or procedures Identified as the most
el _l.F ood m'?tad surfaces: cleaned & saniiz prevalent contributing factors of foodbome illness or injury. Public Health
15 E}.‘;UT Proper d“"p"sm‘;’" of returnad, previously 6 interventions are control measures to prevent foodbome Iliness or injury.
sarved, recondiionad, and unsals food
GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introductlon of pathogens, chemicals, and physical objects into foods.

Mark "X" in box; if numbered item Is not in compiiance and/or If COS andior R.  COS =Comected on-site during inspaction R =Repaat violation PT8 =Damerit points
lEomp|Ence Status |Eﬁ E_ IET!‘ Eamp"ance Btatus
Bafe Food and Water Proper Use of Utenslls

27 F’;slaurlzed eggs used where required 1 40 {In-use utensils: propery stored 1
28 Water and Ice from approved source 2 49 U;zr;s;:, equipment and finens: properly stored, dried, 1
29 Variance obtained for specialized processing methods 1 42 Single-usa/single-service articlas: property stored, used 1
Food Temparature Control 43 Gloves used properly C 1

30 rmper cooling methods used: adequale equipment for 4 Utensils, Equipment and Vending

temperature control 44 Food and nonfood-contact surfaces cleanabia, propery 1
31 Plant food properly cooked for hot holding 1 designed. constructed, and usad
32 Approved thawing methods used 1 45 >< Warawashing Tachities: Instalied, maintained, used; test 1

105

33 3 IThermornatar provided and accurate 1 46 Nonfood-ountact surfaces clean

Food Identification Physical Facilities

"33 | [Foed propsriy labeled: original container | | | 1 47 [Hot & coid water available, adequate pressure 2 |
Prevantion of Food Contamination 48 XTPIumbing installed; proper backflow devices 2

35 | 7= [Insects, rodents, and animals not present 2 49 | "< ISewage and wastewater properly disposed 2
36 |Contaminatlon prevented during food peparation, storage & 1 50 Toilet faclitles: properly constructed, supplied, & cleaned 2

N
37 . |Personal cleanfinass 1 51 Garbage/refuse properly disposed; facillities malntained 2
38 x Wiping cloths: properly used and stored 1 52 Physical facilities installed, maintained, and clean 1
39 Washing fruits and vegetables [ 1 53 ~|Adequate ventilation and lighting; deslgnated areas use 9
g pf the corractive measures that shall be taken.
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ESTABLISHMENT NAME LOCATION (Addrass)
CHDE g COT 2. Bl 11 AMAh (W )25 F7w st
INSPECTION DATE SANITARY PERM_I;I’ NO. PERMIT HOLDER
2 1 1 1 [ 17voe2579 CRpE, MR Lo ATED
TEMPERATURE OBSERVATIONS
Item/Location Temperature (* F} Item/Location Temperalure {° F)
éqﬁg/f 7 il uniT b &
CONS HFBEE LR R 49.0
NI EELADUEN] + 9.5
SAUDwAH FEAT S v o~ 9.0
Ay AR L SO-5~
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS e

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sectlons 8-405.11 and
8-406.11 of the Guam Food Code.

A LEGVLAE INSPECTION whS  cavdie7rs. PREVOUS  yidPEc 7o
WOnZED ON_bfajie (BA) T (1/A Y

THE FILOUIMG RS pB8SERVED !

*b |EMPOYEES (O] wAsHin G HANDS  IN _TETwELS LEANL ot L)ls/ g
JASIS.
EMAVEES SHALL wASH  HAMDS WA, CHANOMG  IAT/KS

7o PRIZNENIZ  CRIR5 — Lon) TAM INAZDA

AU 100 SuIAciEs & BRUIPMELF W0 ] PorBaly wASHED 2l 14
ARSED € SAMITI217p) my 3-ComPArTmEN TSI . OGHERVED
ERIOMI e 7 SR 5G ASHIED € NATT) 1) SIOLE - LoprdAV Tasd)T
SIVK.

AL 100D SUPITKES [EQUIPMiEns T sttt BE ProtErty W HSHED,
VISED , & Samliizep 70 PrEVIAT  (russ— COWTAIINAT) ok .

%20 |MyLTiPIE pHE/Ts RO03  COD HED pLoVE Y (toam, By, phiX |cos
JKENEN, & J.dvowm PEA T/

LMF)7s Fovgs SHae BE ca FELD AT 917 pp BEZM
7O _PREVENT BALTERAL GAYwTH. ¥Lud ~ FtD DBCdOry

Based on the inspection today, the itams listed above Idnntify violations which shall ba corracted by the date specified by the Department. Fallure to comply may result in
further regulatory actions. if seeking to appeal the result of this Inspection, a written request for hearing must be submitted to the Director before the Indicated correction
o
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[ESTABLISHMENT NAME LOCATION (Address)
cHoD)z 72 (15 Sl o 125" T 97
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
L, b6 14 |170002574 CHOVEE  Jlifonsard 740
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS e

Vioiations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

w2 (ML 77;’4[ fooy 1TEMS pp7 PrRo%ERrY LABELZD (PAP PLIED eos
[JEms

ALL (w0 I TEMS  SHAIL B /ﬂa}%’ﬂd'/ LABELED 7 sk F
PLOLEL 1PENTIUATION .

$005 ~ PIL L ABELED  Fhobs

#3500 AUrATE THERPMmEZEZL _ PRIDEY A ] Wi 3/6//4
IHILL UAlT ) t
LY ALYRRTIE THIERIem BT k2 SHAZL A FRVIDEY) 79
FMSIIE_pHE)7es  frowd AR HELD AT THE s
TP ERNTUT E

RIS \PrEscmcE pE J4~ Smne ?Mdf OBSERVED 10/ DTN (21114
BEAR. MO SELF Closie b DEVICE, (405" T Oson. . I

WSELTS MORNTS & ANippss SHALL BE PREVEMED FROM L1772

ZSTABLISWMENT 70 PREVENT LONTAMINIARTION .

N

K3 Wbty CLuzrs N7 ProvEnly Szngs., %)
_WIPIMG CLoTHs SHALL BE Frrrel Y STRED 1A SR I72/QN

LSeey 71oA) 70 JEVEL ] BACTEIAL Ry 72,

Wes ~ vipt Liofrs WERE PROFPEILY Siprkl).

B |LIEMS VTBISILS STONED ) A QUIAWER WITH el Yoli%

L)

W71 LEES
LLEAN TIMEI S S BE gLy Stokl 70 P ]
LONIAMINATIOA

B8 W MEWM S e SHE U] _LRPERLY  JATANED Sijrty

MM M FALILITIES _SHALL BE PRfERLY  FAw iAiiED 70
[PARIE_PROPER W fstirl LSl & SAMITI 21700

ased on the Inspection today, the [tems listed above identify violdtions which shalil be’corrected by the date speciflad by the Department. Failure to comply may result in
urther regulatory actions. If seeking to appeal the result of this Inspetumwrltten request for hearing must be submitted to the Director before the Indicated correction
date.
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km NAME LOCATION (Address) ”,
CHovlE Wi 2 e )7 AAMA OV (25 9754
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
, e, 1% | 70002579 CHODE _ JptomtPofn 7722
; CORRECT |

ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

BY DATE

Vioiations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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AL PlomMBive SALL  BE  LPOERLY  JASTALLEY & VHNTANWED
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dentify viola shal ca the dats specified tha Departmant. Fallure to comp mlymuﬂln
Immediate lmpcnslon of the Sanlhry Permit or downnrade ¥ mklng to appeal the mult uf any notlca or inspecﬁon findings, a written requast for hearing must be
submitted to the Director within the pericd of time established in the netice for g677
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